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igssues. That kind of thinking underscores the need
for aggressive FDA action.

Consumers must be informed whénever an
allergen unavoidably might sneak into a food in
which it does not belong. The challenge is to
define when contamination is unavoidable and it is
appropriate to say "may contaiﬁ" and to distinguish
that from situations bf manufacturer sloppiness
where "may contain®" labels are not appropriate.

At one end of the spectrum, contamination

clearly is avoidable when companies intentionally

add rework or other material that contains an
allergen into a food that is not supposed to
contain that allergen.

On the other extreme, ensuring that every
last residue of peanuts is cleaned out of cdmplex
eguipment or a shipping container before a food
that is pot supposed to contain an allergen is made
in that equipment or shipped in that container may
be very, very difficult, especially for smaller
companies.

When "may contain® statementé are
appropriate, they sﬁould be provided in an allergy
inforﬁation section of an ingredient facts labél,

and it should say something like: "Allergy
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information: corn, whéit, fiay contain peanuts."”

"May contain" statements should be stated simply

using standardized working and without explanatory
language such as "manufactured on equipment that
sometimes also processes peanuts.” Such verbiage
simply adds clutter and raises questions as Ms.
Munoz—Fﬁrlong indicated in consumer’s miﬁds.

The industry’s Food Allergy Issues
Alliance makes a reasonable stab at deciding when
"may contain" language is appropriate, but it needs
imprdvement. First, companies that only visually
inspect for allergenic ingredients, not test for
them, would not use "may contain" language.

Also, the industry’s guidelines are
totally voluntary and some of their lawyers are
advising against tests. As I mentioned, five vyears
ago, the FDA sent a warning ievel to the food
industry to eliminate cfoss—contamination.' Judging
from the FDA’s study and the other two studies I
meﬁtioned, not enough has happened.

I think the time has long past for all
this total voluntary flexible action on the part of
industry.

[Applause.]

DR. JACOBSON: Therefore, the FDA should
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amend its GMP régﬁi&ﬁiéﬂé‘%itﬁ’a requirement for
companies fo take ail practical measures to exclude
contamination of foods with unlabeled allergens.
Companies should develop HACCP plans to ensure
proper cleaning of shared equipment, use of
separate equipment for allergen-containing and
allergen-free foode whenever posgsible, regular
tesfing of products for unwanted allergens and
other meésures.

The best way‘to.ensure that companies are
using "may contain" only wheﬁ possible
§Ontamination is unavoidable is regular unannounced
FDA inspections and testing of products for major
allergens.

[Applause.]

DR. JACOBSON: The FDA has already stated

in its April 19 Compliance Policy Guide that

undisclosed cross-contamination may cause the food
to be considered adulterated. Seizures of
contaminated products would protect consumers and
send a clear signal to the industry that the FDA is
truly concerned about food allergens and will
vigorously enforce its compliance policy.

That kind of independent oversight should

encourage manufacturers to maximize theilr
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érecautions, CurfentlY’ﬁﬁA inspectors farely visit
faétdries that make cookies, pastries and other
foods that mayicontain dangerous and unlabeled
allergens. The FDA simply lacks the funds and so
companies don’t even have fo worry about
inspections.

We urge the FDA to use some of its budget

increases to hire additional inspectors. In

addition, we urge the FDA to seek new funding on

the order of roughly $10 million a year for more.
inspectors, more tests, educational efforts and_
research to develop quick reliable testing methods.

[Applause.]

DR. JACOBSON: I hope that the food
industry would recogﬁize the value of that
investment to the public’s health and to its own
reputation and support a funding request. In that
regard, I was delighted to hear Lisa Katic.say that
FDA should have a strong enforcement presence, and
I hope they’ll join with us to lobby Congress to
provide that $10 million or so in additional
funding.

_[Applause.]

DR. JACOESON: Finally, to further assist

consumers, as the Attorneys General recommended,
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1 ||the FDA should require Iéﬁéis,torbear a toll-free
2 telephone number that people could call to get
3 lup-to-date information about ingredients énd
4 |[[possible contaminants. Companies peribdically
5 [modify product composition and manufacturing
6 |lpractices. |
7 Many people with severe allergies like to
8 contact companies just to make sure that labels are
9 still correct aﬁd that aécidentél or incidental
10 additives have not crept into a food that had been
11 safe to eat.
12 In sum, the FDA should press industry to
13 clean up their manufacturing practices; "may
14 contain" statements should be.used to inform
15 consumers, but only when cross-contamination is
16 ||unavoidable. Aqd the FDA should enforce its

17 |policies by conducting more inspections and testing

18 more products. " Thank you very much
19 [Applause.]
20 DR. LEWIS: I'd 1like to thank all of our

21 panel speakérs for Panel II Advisory Labeling, and
22 we will now begin a discussion either among the
23 panel members theméelves or with the FDA listening
24 panel. Does anyone have ah opening question,
25 comment?
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Dr. Wilcox?
DR. WILCOX: I'd like to address a

question to Ms. Munoz-Furlong. Much of the

‘industry discussion on good manufacturing practice

and labeling focus on the eight major allergens.
Does your organization agree that at this time
that’s the appropriate focus or do you think
additional efforts also need to be placed on the
less common allergens?

MS. MUNOZ-FURLONG: My belief ig that if

we focus on the eight major allergens, we've

covered 90 percent of the problem, and once we

clear that up, we should start looking in other
areas, but keep it to the eight so that we can
focus there.

DR. LEWIS: Another question?

DR. FALCI: This is Ken Falci of the Food
and Drug Administration. Well, first of all, I
think it kind of disturb me that when you take a
look at the different kinds of advisory statements
like "may qontain" compared to "peanuté were also
made in this facility," that consumers get a
different kind of perépective, and that was brought
out pretty well by Anhefs slides.

I was just WOndering does the panel feel
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that that makes sense? Hhat there is a different
perception and risk as far as when people read
these different kinds of terms, and is there any
other survey that industry is potentially doing or
anybody. else that has other data that could
confirm? |

MS. HILDWINE: I would say'that this is an
area that concerns the food industry as well, and
while wé have not actually done a survey, I mean
it’s appropriate to survey consumers as to their

perceptions of that labeling, and our members

really aren’t in a position to be able to provide

that information. However, that =aid, the fcod
industry is. working with food ccmpanies to help
them improve their good manufacturing practices to
the beSt of the ability of those food companies.
In other words, do the best job you can.
We as the association representatives are here to

help you. At NFPA in particular, we have a lot of

'scilientific expertise on staff that can be of

assistance to members relati?e to good
manufacturing practices.

Now if good manufacturing practices are
sharpened, are appliéd in the correct way, and food
products are'producedvin accordance with those good
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manufacturing practicéé, then any use of a
supplementary or advisory label statement that
follows that will have true meaning behind it. It
won't bé used simply as a theorétical precaution.
It will mean something, and that’s what the food
industry wants with those label statements;

They want them to mean something to the
food allergic coﬁsumer because they want the food
allergic consumer to believe them. The food
industry wants food allergic consumers to see these
statements and to také away the meaning that if

they’re allergic to the substance that’s named in

that statement, they should not consume that food.

Now, do we have a long Way to go? We have
a lot of work tbbdo. NFPA has been working on this
for a number of years. We recognize thét we need
to help our members more ahd more all the time.

But we’re committed to doing that and we’re working
on that everyday.

DR. FALCI: As a follow—up;'but again the
two‘different kinds of‘sfatements that would be out
there like ﬁmay'contain" orx"méde in a processing
facility," and these would be like suggestives,
precautionary statements, that the agency might
want to look‘at maybe in the future as guides or
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regulations, and'thé pfb%iem there is the
consistency in the mind of the consumer when they
actually read these kinds of different statements,
and I'm just wondering that it sounds like you do
agree that there is some inconsistency when you do
use these kind of advisory stétements.

MS.‘HILDWiNE: The issue of the
incOnsistency is something that we'rs going to have
to work on, but I would say that, first of all,
since it is‘a label statement, it has to be true.
If the food is not processed on shared equipment,
then it should not use the shared equipment type
statement. If it’s not processed iﬁ a shared
facility, it shouldn’t use a shared‘facility type
statement.

'So those statements have to be true. And

in order for those statements to be true, those

good manufacturing practices have to be applied

‘first.

DR. FALCTI: I guess as another follow-up,
when you look‘at "may contain," and you look at the
other statement like "msds in a plant that
processes peanuts," though, you still get, I mean
as a consumer why not not use "made in a plant that
procesgsses peanuts" even though it might be true?
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Why noﬁ use«"may contain"?

MS. HILDWINE: Well, "mayvcontain" would
be true.

DR. FALCI: Right. And less maybe
confusing?

MS. HILDWINE: This is something that we
certainly do have to continue to look at.

DR. JACOBSON: Can I ask a question?

DR. LEWIS: Dr. Jacobson, please.

" DR. JACOBSON: May I ask a question? And
I"11 juSt be véry blunt about this. Can I ask both
of the industry representatives, and especially
Lisa, you know that the FDA doesn’t have resources
to inspect very many manufacturing facilities. You
know that the FDA has been focused 6n
microbiological problems and looking at those
factories, not factories that use food allergens.

Would your two associations support $10
million in increased funding for the FDA to conduct
more testing, enfofcement and research in this
area?

MS. KATIC:  Actually, Miéhael, I'1l]l be
very blunt right baék. Our associations are both
actively looking at more than $1O million in
funding for FDA, whether it be for ailergy,
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1 microbiological inspéctioﬁ, or anything else that’s

gwé 2 |under their purview. We think that that givés or

| 3 |maintains the credibility of FDA both domestically

4 and internationally and; you know, we have seen a

5 ||decline in resources, as you have, for‘FDA; and we

6 think that’s in the best interest of everybody

7 including the industry that they get that funding.

8 [Applausé,]

9 MS. HILDWINE: And I would just add that

10 |[fwe’re certainly not just going to wait for FDA to

11 advance the ball relative to the research. NFPA is

12 conducting research into testing for rapid methods

13 that can be validated. I mean that’s part of the

14 problem, that there are some problems relative to

15 the number of validated test methods that are out

16 there for food allergens, and certainly NFPA is

17 doing its part, and I know a lot of other
18 |organizations are doing their part to advance

19 research in thisg area‘as well.

. 20 DR. LEWIS: Other questions, panelists?
»% 21 ~ DR. FALCI: Just one nore- -

| 22 DR. LEWIS: Dr. Falci.

‘i 23 DR. FALCI: --I promise. This word

gt 24 "unavbidable" is a troublesome word because when

{mﬁ‘ 25

one has to make a decision, I guess, in industry or
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in processing plants when an 'allergen is
particularly unavoidable, and I would encourage

everyone in the industry to just be more clear

‘about,the conditions that are around this term

"unavoidable" in the future so that we can get a
better feel‘for Qhat’s particuiarly involved.

And I guess if ydu want to expand on that
thinking, and you start thinking about different
kinds of food industries, that the word
"unavoidable" might mean different things to
different industries. So that you had mentioned
that I believe peanuts, peanut butter plants or
chocolate plants were difficult to clean, for
instance, with water, and so these kinds of
industries might have different kinds of
unavoidable kinds of problems and maybe different
kinds of good manufacturing practices that you
mentioned.

And so one could lead oneself to the
thinking in the future that there might be good
manufacturing pfaétiéés that might be applicéble to

different industries if one were to think about

allergen control procedures. And so that’'s sort of

a guestion, but itr's sort of a statement, and if

you have comments on that, I would be glad to take
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them.
MS. HILDWINE: When we talk about
unaveidable,’it‘is always 1in connection with good
manufacturing practices, and essentially it’s, vyou

know, the bottom line where a company goes through

14
]

a process and evaluates‘its ﬁractices and at the
end, that company says we have done the best that
we can, and we still|can’t get rid of it. And in
that case; that’s unavoidable.

Now, again, different sizes of companies,
different sectors of |[the industry, certainly are
going to have to diffferent kinds of applications of
good manufacturing practices. And we are committed
to working with all of our members regardless of
size to help them improve their GMPs. So that if
they go through the precess and then have to use or
have to consider supplementary labeling, that that
supplementary labeling will have true meaning to

the food allergic consumer.

DR. JACOBSON}: I think rhat you'’'re going
to have‘to end up‘deciding what’s avoidable and
what’s unavoidable. I mean drawing a distinction,
it’s like drawing a line in the Potomac River.

It’s not going to be_very elear. But it’s going to
be, I’'d much rather trust FDA inspectors evaluating
MILLER REPORTING COMPANY, INC.
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when a "may éontaiﬁﬁfiw e an ingredient is
avoidabie or unavoidable than a manufacturexr’s
discretion.

DR. LEWIS: Kathy.

MS. GOMBAS: Yes, this is Kathy Gombas
with FDA, and this is actually an Alliance qguestion
so either GMA or NFPA. We?re talking about GMPs,

I'’'m wondering if the Alliance has started looking

rat and identifying specific GMPs for the wvarious

products énd processes that are out there that
would minimize allefgen cross-contact?

MS . HILDWINE: Ckay. I'm doing this one,
too.‘ First of all, just to clarify, Anne
Munoz—Furlong,is alsé a member of the Food Allergy
Issues Alliance, but ‘that said, a number of the
associations that are members of the Food Allergy
Issues Alliance have already developed guidance

relative to GMPs for their_mémbers, and these

associliations within the'Alliance, many of them are

specialized associations that represent particular
sectors of the industry. I don’t know if you guys

want me to mame-you, but there’s bakers, there’s

candy and convection, there’s dairy product

associations, there are a number of associations

whose manufacturing practices have some very
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specific concerns relgE88 to food allergies and
they have already done a lot of this work.

They've‘shared this work with the Alliance

and so we'’re all learning from that. NFPA is
working on this now. This issue 1s what resulted
in our code of practice. And now we are developing

some additional guidance to help our members
regardless of what sector they are in to improve
their GMPsg. So there’s a lot of work to go around
for everybody and every association that’s in the
Food Allergy Issues Alliance has been dedicating a
lot of energy over the past several years to this
particular issue on behalf of their members and
we're no exception.

MS. KATIC: Just adding on to that, ditto
everything that Regina said, but we have looked at
that as an item for future discussion and further
review specifically becauSe‘we’ve been focusing so
much on our labeling program. That’s obviously
taken’up the bulk of our time, but cértainly have
not discountéd that there might be a need to look
further into what ybu asked down the road once
we'’'ve got the labeling part well defined.

DR. LEWIS: Other COmments from panelists?

Well, while you’re cogitating for a few moments
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because your time ié~ﬁ%% ip, weé’ll move to some of
the queétioﬁs we have. We ha?e quite a few. I do
want to mention that we’ve received several

questions for Theresa Dziuk, who reported on the

Il Fooa Allergen FDA/State Partnership. Relative to

‘any of those types of questions, you may access any

information that the agency has on ﬁhe website. It
is at cfsan.fda.gov. And the search for the word
"food allergens," which again is on our web page.

In addition, we mentioned the state
attorneys general petition. That also is avéilable
at Dockets and the contact information is in your
Federal Register. So guestions on that can be
answered elgewhere. |

We do have a series of questions. Again,
if the panel has something to add, please do feel
free to jump in. But one guestion is how would the

panel, and this is obviously directed to all of

you, how would the panel suggest dealing with

i

imports? States have reported more allérgy
labeling problems with imported foods than with
domestiqally produced foods, according to this
questioﬁ.

MS. MUNOZ-FURLONG: I‘'m going to give you

the consumers’ perspective. You raise an
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interesting point‘Béééuééﬁwé have consistently
found that when one of our members has a problem,
and it’s caused by an imported food, we have‘no
recourse. We can’t call the company like we could
with a domestic product, and ﬁhey're on it and
instantly we are correcting the information,
getting the news out to our mémbership.

So as a result of that, we advise our
hembers not to eat imported products because we
can’t guarantee that the label is correct, and that
we will be able to trace back any information they
might need if they have a reaction.

MS. HILDWINE: Imports are a particularly
challenging issue. I mean if you look at recall
track record, there is a lot of imports on a
regular basis and food allergen reléted recalls.

All the audience may not know this, but
this is a true féct. Imported foods are subject to
the same requirements as foods that are produced
and sold domestidally? So imports should be
observing good manufacturing practices and labeling
accuracy as well as domestic production.

.Now, that said, the Food'Allergy Issues
Alliance has, in fact, worked some outreach

relative to other nations. As we were developing
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our food allergén 1ébéiiﬂ§ QUidelines, we had
representative from the Canadian food indﬁstry who
worked with us on.that, and we are of the
understanding that food allergen labeling
guidelines and, of courée, the good manufacturing
practices sector that’s included in there on

supplementary labeling, that that’s under review

- for adoptibn by the food industry in Canada.

In addition, we as a food industr? have
liaisons with food industry around the world.
We’'ve made‘sure,that the Food Allergen Labeling
Guidelines are in the hands of a number of
representatives for sharing with their producers in
other countries, and certainly we are doing the
best that we can as an Alliancé to make sure that
the concepts in‘the Food Allergen Labeling
Guidelines, that these are known around the world.

A number of our members are multinational
corporations that are disseminating food allergen
GMP and labeling information to their companies in
other nationsa So we are~r€a11y I would say
engaged in a vigorous éffort.tb make sure that this
information gets known1afdund the world.

The United States is probably in the lead

in terms of its contemplation of this issue.
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Certainly, the advanéément of science in the U.S.

is far ahead, I think, of what'’s going on in other

nations, and we are trying to bring the rest of the

world along on this issue.

DR. LEWIS: Any other comments on imports?
We have a question concerning legal liability. The
question is really in two parts. What is the legal

liability risk to a manufacturer if a consumer 1is
injured by an undeclared allergen? And then also
the legal liability risk if undeclared allergens
are found in a food, thereby putting a significant
number of individuals‘at risk?

So again I think the question is ‘asking
for some clarification as to how legal liability is
perceived hére.

MS. HILDWINE: 1I’11 do this one. TI’'m not

a lawyer. I don’'t think we have any attorneys on
this panel. And so I'm not going to be able to
answer this question directly. However, the last

thing that any food company wants to do is to cause
harm to anybody. And so the issue of risk is
ceftainly sdmething that all food companies have to
take into consideration as they engage in their
hofmal operations.

DR. LEWIS: This guestion talks about
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preventing‘manufééturefé’frdm‘USing "may contain."
That is how can you prevent manufacturers from
using "may contain" as a substitute>for GMPs? What
controls are or should be in place? And this isg
important since it artificially restficts
consumption of those products, artificially
restricts consumptions of products for those who
already have limited choices.

Does anyone care to adaress that question?
Regina, I have a question directly for you next so
I would suggest you hold off for a second.

- MS. KATIC: Could you repeat the beginning

(of it? 1It’s about how to prevent?

DR. LEWIS: How can you prevent

‘'manufacturers from using "may contain" as a

substitute for GMPs?

MS. KATIC: Well, I think this has already
come up in some form briefly, but certainly I think
Dr. Jacobson and I are in agreement that FDA has
the authority to enforce and we certainly support
full enforcement of FDA inspecting and maintaining
these practices within plants.

As T stated in my commeﬁts, this is being
done within all of our member companies which make

up probably 920 percenﬁ of, as Anne stated, the
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allergens that we're taikihg‘about. So, you know,
you could mandate the fact that wé can’'t use "may
contain, " but then you’re faced with as, I tried to
lay out, some very clear examples of when "may
contain" is absolutely necessary to preserve for
manufacturers.

This is aiso why the industry respondea so
gquickly and got on board with our labeling program

through the Allergy Issues Alliance because we

understand that this is a critical problem. It’s

one that we want to fix or work toward providing a
solution so that "may contain" can be preserved and

therefore believed and used by the food allergic

consumer.

DR. LEWIS: Go ahead, Dr. Jacobson.v

DR. JACOBSON: When you say the industry
reacted so speedily, were ydu referring to the
response to the 1996 letter?

MS. KATIC{ Well, I fhink we’ve, you know,
as has been indicated by both Regina and I, this is
an issue that the industry has. been dealing with
much longer than the ‘96 1etter.

I don’t think you can point out from that

letter, unless you have some very specific

examples, I don’t think that you can say that
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industry has notAregponded or developed good
manufacturing practices.

Certainly, they continue to look at their
practices to see where théy can do better. You

know I’'m sure that most of our member companies

have done that since the letter in ’96. I guess

that’s pretty much it.

DR. LEWIS? And aétually building on a
point you raised earlier, Lisa, we havevtwo
quesﬁions that are more or less related. How many
companies in the U.S. are not members of GMA or
NFPA and how does GMA and NFPA plan to ensure
compliance of its new labeling and manufacturing
guidelines both among members and what might you do
about ndn—members?

And then related to that, is there
currently a penalty for companies using "may
contain" warnings when not meeting the four
criteria® If so, what is it? If not, what
motivation do they have? |

MS. KATIC: Well, I guess I wish we knew
how many compaﬁies are out there that are not
members of either association. I don’t know that
anybody has those numbers or figures. As I stated

earlier, we do see that as an area in need of some
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attention, an
looked aﬁ through the Alliance how we would reach
out not only to mémbers,.smaller members within our
aséociations, but also those small manufacturers
that are not members of associations.

And I think through'the Alliance as we've
saia‘we have a broad group of about 20 |
associations. I think every association knows, you
know, who some of those members are that aren’t a
part‘of_their‘association. Sovjust by nature of
the typé of business that they'do, we would already
be able to name I would say quite a few.

| You know the real challenge ié getting to
the real mom and pop type operations and I think we
probably need to have a discussion about that
collectively on how we reach those types of
operations. I've now forgotten the’rest of the
question so I--
DR; LEWIS: It regards péhalties for using
"may contain" when not meeting the four criteria.

MS. KATIC: Penaltieg within our, I

guess- -

DR. LEWIS: Presumably, ves.

MS; KATIC: --our progrém.' Well, we don'’t
| have anything necessarily laid out} I can tell you
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that in working with‘thé'in&ustfy fof some time, we
mentioned earlier that we have a baseline survey
that we’re étarting and wili continue to survey
membership amongst all of the trade associations in
the Alliance, and‘it’s generally that when industry
seems a program picking up, and really gaining some
significance, it's fare that--I mean certainlj
there are companies that don’t adopt it, but it.
just adds to, I think, the importance of the
program and makes it almost imperative that
companies do adopt the program and basically get on
board. |

So I think just by nature of them hearing
that this is something that’s really gainiﬁg
significance amongst the entire industry, by nature
of competition, if you will, it encourages those
that are outside the program to‘particiﬁate. So
there is not an outright penalty, but there is an
incentive there.

'MS. HILDWINE: And just to elaborate a
little‘furthér on some of the things that Lisa
said, the Food Allergen Labeling Guidelines have
been made public. They certainly are in a public
area of NFPA’S website. I know they're in the

public area of a lot of food companies’ web sites.
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I personally sent,‘ﬁaée'éﬁfe that companies that
are not members of NFPA received the guidelines
when they asked for_them; Now that was followed up
with a call from our membership office.

Nevertheless, we have reached out beyond
ocur memberships to other food companies and, of
course, every member of the Alliance has been
presenting on their website Food Aliergen Labeling
Guidelines.

‘I think, Anne, you have them on your
website, too. So these are not a secret. They are
readily available, and i1f anybody is not a member

of NFPA and would like the Food Allergen Labeling

Guildelines, just give me a call, and we’ll make

sure that you get a copy of the guidelines so that
you can start to get on board with this very
important initiative.

bR. LEWIS: And while you still have the
microphone, a question specifically for you. Does
the food industry currently have standard
definitions for‘tne various precautionary
statements? If so, can they be located? If not,
what can a consumer use as a guide for
interpreting?

MS. HILDWINE: Right now through the work
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of the Food Allerg?;fggﬁéé Allisance, we did discuss
three types of statements, and they’re the
statements that FDA has aSked guestions about in
the.Federal‘Registef»notice.

Now, as to standard definitions,
unfortunately there are none. However, since ény
information that‘appears on a food label has to be
true, those.statemehts would have to represent what
they say. In other words, if it’s processed on
shared equipment, it would have to mean that it’s

processed on shared equipment. Now, as to a

[measure of risk, which I understand is probably at

the underpinning of this gquestion, again; I don't

think that this is an area where the food industry

wants to encourage food'allergic~consumers to try
and understand relative risk.

The whole purpose of those supplementary
or advisory stétements_"may‘contain"_is to send a
message. to the food allergic consumer do not eat
this product if you are allergic to this food. In
other words, tO‘beliéve what 1t says, because we
believe that food companies are using‘these
statemehts responsibly. And that proportion is
increasing because of the Food Allergen Labeling
Guidelines, and certéinly we hope that over time
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these statements will become increasingly more
believed, and secondly, increasingly rare.

DR. LEWIS: For Anne Munoz-Furlong, we
have a question. Isn’t the 1ésson here that it’s
important to look at all food labels ail the time?

Why is there a different standard if the label adds

‘"may contain" versus peanut as an ingredient?

MS. MUNOZ-FURLONG: Absoclutely, you need
to read the label all of the time. We are talking

about the additional information that is being put

on thesgse labels and how the congsumer is

interpreting them, and what the impact of the
proliferation of these statements has been on the
consumérfs purchasing decisions and purchasing
habitsg. |

But the first place that a food allergic
individual has to go is that ingredient statement.
Unfortunately, if you take the example that I gave
with the raisins on the airplane, there’s a bag of
ralsins. There are raisihs in the bag. Youihave
looked at the ingrediént declarationf It says
raisins and then underneéth it, i1t says may contain
peanuts. What are you going to do if you’ré
allergic to peanuts? That’é the answer we are

looking for from industry and the FDA.
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How are you £6 B&have whén you see that?

Are you never to eat raisins again because they all

may dontain peanuté? That’s:unclear to.us at this
pointf

DR. LEWIS: This next question is to Dr.
Jacobson as well as all members of the panel. It
says Ms. Katic stated that c¢leaning will not

succeed in rémoving all allexrgens. Given this,

,Would you support precautionary labeling for all

food manufactured on safe equipment and if not, why

.not?

DR. JACOBSON: What was that? Would I
support?

DR. LEWIS: Support labeling for all food

manufactured on shared eqguipment.

DR. JACOBSON: Well, I would assume that
some--that it’s possible to clean well some shared
equipment. " And it’s something where the FDA would
have to go in and make some evaluations. Maybe
chocolate, you can’t clean it adeQuately and maybe
that’é where dedicated lines should be used if at
all possible. But I Qould think it’s a judgment
call, not a blanket rule saying always use "may
contain.™"

DR. LEWIS: Others have comments on that?
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MS . MUN@Z—?ﬁﬁi@ﬁﬁ? I would agree with
that. What we want to do is move away from "may
contain, " not add it to evefy single ingredient,
becausé ag we gee now, there isgs so much confusion
and limited food choices perhaps unnecessarily. We
want to move away from th